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nu.iber of grams of alcohol per 100 c.c. are determined (see p. 179) and
thence the grams of alcohol per 100 c.c. of the vinegar.
11.	Detection of Aldehydes.—100 c.c. of the vinegar are neutralised
exactly with caustic soda and distilled, the first 10 c.c. of distillate being
tested for aldehyde by means of Schiffs reagent (see p. 244).
12.	Determination of the Glycerine.—As in wine (q.v.).
13.	Determination   of   the   Sugars    (reducing   substances).—See
Wine, p. 194.  .  v
14.	Detection of Heavy Metals.—200 c.c. of the vinegar, made alkaline
with sodium carbonate and containing a little nitre, are evaporated, the
residue incinerated and the ash examined by the ordinary analytical methods.
The following alternative procedure may also be used : 200 c.c. of the
vinegar are evaporated to about 50 c.c. and then gently heated with 10 c.c.
of concentrated hydrochloric acid, a few crystals of potassium chlorate
being introduced from time to time until the liquid becomes colourless or
only pale yellow. The excess of chlorine is expelled by boiling, the liquid
being afterwards treated with 10 grams of sodium acetate, diluted to about
100 c.c. and subjected to the action of hydrogen sulphide. In presence
of heavy metals, a precipitate is obtained which is analysed, particularly
for copper, lead, tin and zinc, by the usual analytical methods.
 15.	Detection of Bisulphates.—The presence of bisulphates is revealed
by the tests for free mineral acids and by analysis of the ash.
 16.	Detection of Pyrogenic Impurities.—The following tests serve
mainly to detect the presence of pyroligneous acetic acid :

 (a)	15-20 c.c. of the vinegar are neutralised with sodium hydroxide
and heated on a water-bath :  in presence of empyreumatic substances, a
characteristic odour recalling that of smoke is observed.
 (b)	100 c.c. of the vinegar are distilled, the first 10 c.c. of distillate being
treated, gradually and with shaking, with 2 c.c. of 0*1% potassium per-
manganate solution.   With genuine vinegar, the mixture remains coloured
pink for at least 5 minutes ; if, however, the permanganate is immediately
decolorised and considerably more is required to give a pink coloration
persistent for 5 minutes, the presence of pyroligneous acetic acid is indicated.

 17.	Detection of Caramel.—This is carried out as with wine (see
p. 202).
 18.	Detection of Artificial Organic Dyes.—As in wine.
 19.	Detection of Pungent Substances.—The presence of pungent
substances (pepper, pimento, mustard, etc.)  in vinegar is detected by
neutralising 50 c.c. exactly, evaporating,  and tasting the residue.   To
obtain more certain indications, the residue is extracted with ether, the
ethereal solution evaporated and the residue then left tasted.
 20.	Detection   of  Preservatives .— Tests   are   made   especially  for
salicylic acid, boric acid and formaldehyde, the methods given for wine
being employed.	,   .. :
 21.	Detection of Dextrin.—The method used in the case of wiine is
used;  it serves to detect addition of glucose to the vinegar.
 22.	Distinction between Fermentation Vinegar and Wood Vinegar*
•^Wine- vinegar may be characterised by its special aroma, by tb0 presence

